Cold [1ors d’'oeuvres

Catered by

Marinated oysters — $38.00 per dozen

Freshly shrucked oysters on half shell, accented with tequila, lemon juice
and grapefruit suprem

Oyster shooters — $35.00 per dozen

Fresh Malapegue oysters drowned in spicy clamato juice

i tuna toast — $32.00 per dozen

Seared sesame crusted sashimi grade tuna, grilled pineapple and
English cucumber on wasabi crostini

Proscuitto wraps — $25.00 per dozen

Grilled asparagus, mangoes and candied figs wrapped with thinly sliced proscuitto

Smoked salmon rice paper wraps — $25.00 per dozen

Norwegian smoked salmon, caper berries, marinated onions and baby greens
wrapped in rice paper

Curried chicken cups — $20.00 per dozen

Spicy thai curry chicken salad nested in a crisp cucumber cup

Ocean shrimp cocktail — $20.00 per dozen

Wild caught ocean shrimps served with horseradish cream

Conditions:

If a Special Occasion Permit

and Liquor Liability Insurance

is obtained, then a Smart Serve
Bartender @ $25.00/hour, minimum
4 hours is at an additional cost.

Table Setting (white linens, Royal
Doulton China and cutlery, wine
glasses and water goblets)

$6.50 per person

Each Server — $15.00 per hour,
minimum 4 hours (Total number

to be determined by Chanterelle,
depending on the number of guests
and the package chosen).

Taxes additional.
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